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ARRIVAL GIFT FROM THE CHEF
Sommelier’s Choice | Lanzerac Cap Classique

SALDANHA BAY OYSTER
lime, miso, spring onion, yuzu, Japanese breadcrumb, ginger tea
Lanzerac Sauvignon Blanc 2025

OUDTSHOORN OSTRICH
ostrich fillet, grapes, tomato, truffle, egg, garden herbs, capers, chilli
Lanzerac Keldermeester Versameling Kurktrekker 2023

GANSBAAI ABALONE
potato, parmesan, shellfish, tomato, Six Dogs’ gin, butter, pancetta, sage, lemon
Lanzerac Keldermeester Versameling Bergpad 2024

CHEF’S PALATE CLEANSER

KALAHARI LAMB
lamb belly, lamb loin, rosemary, shallots, biltong spice, green beans, carrots, bredie sauce
Lanzerac Reserve 2021

KLAPMUTS CAMEMBERT
camembert blue, honey, fig, pistachio, rosemary, citrus
Lanzerac Pinotage Rosé 2025

GHANAIAN CHOCOLATE
dark chocolate, chilli, almond, raspberry, miso, white chocolate, caramel
Lanzerac Le Général 2021

Every course will be perfectly paired with our Lanzerac wine range,
selected by our Sommelier, Rosemary Munyoro.

Menu is subject to availability.

For your safety and ours, Lanzerac is a cashless establishment.



